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hours in chloral hydrate. Most of the oil cakes have such characteristic
tissue elements as to permit their identification. Some of the weed seeds,
especially those of the Crucijerce, are more difficult or impossible to
identify.
COTTONSEED CAKE AND COTTONSEED MEAL.*
Cottonseed cake and the ground cake, commonly known as cotton-
seed meal, are now used in enormous quantities for feeding cattle.
American cake and meal are made largely from the seed of common or
upland cotton (Gossypiwn herbaceum L.). Until recently the seed, after
ginning, was decorticated and the meal contained but a small amount
of hulls although often contaminated with cotton fiber and sometimes
with bits of iron. For years the hulls were used as fuel in the oil mills
and the ashes, at first thought to be worthless, were later found to be val-
uable as a source of potash for tobacco culture. In recent years cotton
hulls have come into extensive use as a cattle food. At the present time
it is the common practice in the United States to express the oil from the
undecorticated seed and consequently the meal and cake contain a much
greater amount of hulls than formerly and are not so rich in protein.
The seeds of Sea Island and Egyptian cotton, both varieties of G.
barbadense L., can not be readily decorticated and the cake and meal
from these varieties always contain the full amount of hulls, although,
owing to the ease and completeness with which the fibers are separated
from the seed by ginning, these products seldom are contaminated with
appreciable amounts of lint. Egyptian cottonseed cake is extensively
used in England. According to VOELCKER/ the inferior cake from
Bombay seed is often substituted. The frequent cases of poisoning
resulting from the use of cottonseed meal have not been satisfactorily
explained. Some have attributed the cause to the presence of impurities
or the abnormal growth of fungi. KONIG states that it has not yet been
decided whether a poisonous substance similar to the alkaloids of lupines
is present or whether putrefactive bases are formed as a result of improper
storage.
AThe manufacture, composition, etc., are treated in the following: GEBEK: Ueber
Baumwollsaatmehl und Baumwollsamenkuchen. Landw. Vers. Stat. 1893, 42, 279-309.
The description of the microscopic characters given in the last is based almost entirely
on the author's article (Ztschr allg. Osterr. Apoth. Ver. 1888, 26, 569, 591). LAMBORN:
Cottonseed Products. New York, 1904.
2 Method of Discriminating between Egyptian and Bombay Cottonseed Cake. Analyst,
1903. 28, 261.